[Microbiological monitoring activities: a report in a food-crockery-cleaning factory].
The purpose of this report is to describe the checks, the methods and the results obtained in a crockery-cleaning and polishing factory. Investigating the most important biological index for food contamination (e.g. T.B.C., Yeast, Mould), in order to determine the presence/absence of biological agent and to obtain good results in terms of hygiene and health.